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PINEAPPLE WATER
Peel and slice a pinespple, put into
bowl and mash or.bruike with heavy

masher. Allow to stand two hours
g0 all the juice may be secured. When
ready to use siraif intb plicher (tse
fine slevel, add the fuice of oue
lemon. Make a hedty syriip, using
one pound of sugar dnd one pint of
water. Boll tor twenty mindtes. Add
to juice and det aside to become per-
fectly cold. When ready to derve add
one and oné-half pints of any spring
or charged water.  Turn Intb high
%}:sscs} with fee the size of an egg.
is will serve elght people.

ORANCEADE

Boil one-fuartar of a pound of logf
sugar with half a pint of water (do
not stir). When diésolved add the
thin vellow rind ol two small oranges
and allow to stand twd Hours,

Strain the julce of four oranges
and one lemon Into & pitcher. Re
move the rind frim the syrup. Add
to one and one-hill pints of water
or one pini of water and one pint of
chipped fce. Stif 81l together and
serve in lemondde glasses, Many
people who, cannot driik lemonade
can drink this.

KOUMISS

Take six cops of millk and three
tahilespoons of granolated sugar. Add
one Com yeast cake, or one-
half a cake of yeast foam. Set in
warm place for a few lpurs or until
bubbles rise all over the top. Stir
well for three minutes. Bottle and tie
down the corke. Keep cold on ive in
refrigerator for at least four days.
When opengd it must be used nt once
as it soon spoils on exposure to the
mir.

LDRINKSIHE,

ICED COFFEE ORIENTAL

Materials: Four fresh eggs, three-
fourths cup of sugar, four ecups
strong, bluck coffee; one cup of
cream, one piece of stick of cinnamon
four inches long broken and put into
hot coffes.

Way to prapare: Beal egg yolks
until thick and add sugar and coffes,
Chill and set on loe untll ready to
ggrye, Bent whites of the eges to
stiff froth and fold Into them three
tablispgons of sugar and a fow drops
of vanills. When ready to serve pour
cofles mixture over the egg whites
atd heat dntll well mixed. Pour into
pitcher and serve In tall tumblers
with long-handled spoon,

MILK SHAKE

Is an especially nourishing drinik.

Take one teaspoon of powdered
sugar dhd one pgg. \Beat to a light,
foamy froth. If you have a shaler
put in 4 lunip of fce the size of an
egg. If no shaker, a pint frult jar wiil
do as well. Add one tumbler of rich
milk with & pinch of salt and any
desired flavoring. Shake steadily un-
til 1t looks Hite lzht eream. Turn in-
10 glasses and gerve with straws. A
little nutmeg of clonamop grated
(:)\’:i: the top gives It an appetizing
1 s

STRAWBERRY PUNCH

Mash twd quarts of strawberries
to a pulp. Pour over them three
runrts of water and the juive of two
lemons. Stand in cool place for four
hours. Strain and stir into the Hguid
one and one-hall pounds of loaf
sugar. Stir unti]l sugar is dissolved.
Strain sgain. Set in cold place. Serve
in tumbler with crushed ice.
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